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:1-avorile 
THE AMERICAN public consumes an average of 
ten pounds of cheese per person each year. If you 
haven't been eating your share, perhaps it's -time to 
investigate the more than 400 different kinds of cheese 
available in supermarkets today. 
Although cheese wasn'.t produced commercially un-
til l 00 years ago, it has been an important food for 
thousands of years. Discovery of cheese is credited to 
the carelessness of a herdsman who decided to use the 
stomach of a recently slaught:erecl young lamb for the 
storage of his fresh milk instead of the larger stomach 
of an older sheep. An emergency forced the h erdsman 
-to leave his milk in the sun most of the clay. When he 
finally got a chance to drink the liquid, Mr. Herdsman 
no doubt swore the prehistoric equivalent of a blue 
BABY PIZZAS 
6 small English muffins, split 
12 slices sharp cheddar cheese 
3;,1 cup chili sauce 
3 frankfurters, sliced crosswise 
Salad or olive oil 
Oregano 
Grated Parmesan cheese 
Top each English muffin half with I slice of cheddar cheese, l 
tablespoon of chili sauce and four small slices of frankfurter. 
Drizzle on salad or olive oil, then sprinkle with oregano and 
grated Parmesan cheese. Broil until the cheese is bubbly and 
serve at once. 12 Appetizers. 
CHEESE STUFFED MUSHROOMS 
Medium sized fresh mushrooms 
Softened butter 
Shredded sharp cheddar cheese 
Remove stems from mushrooms and rub the outsides with but· 
ter. Fill them with the shredded cheese and broil for about 5 
s•treak, for all that came to his lips from the small 
"canteen" was a trickle of thin, watery fluid. He an-
grily cut open the skin. Inside was a mass of strange, 
clamp, white material. Hungry enough -to eat any-
thing, the herder tasted •the cheese, liked it and gob-
bled it up. 
Thank goodness 1toclay we can buy our cheese beau-
tifully wrapped in intriguing packages, little rolls, 
fat chunks and sausage-like links. It's time to get 
acquainted with cheese. 
Remember, 
An apple pie 
without some cheese; 
Is like a kiss 
without a squeeze. 
minutes or until the mushrooms are cooked and the cheese 
bubbles. 
CHEESE AND BACON STRIPS 
Cut lightly toasted bread into strips about 2 inches long and 
spread with chili sauce. Cover with a slice of sharp cheddar 
cheese, then a partially cooked strip of bacon. Broil until the 
cheese is bubbly and the bacon is crisp and serve at once. 
BROILED SHRIMP APPETIZERS 
l cup shredded sharp cheddar 1 40? oz. can shrimp, shredded 
2 teaspoons cream Ji3 cup mayonnaise 
I teaspoon Worcestershire sauce 2 teaspoons grated onion 
Melt cheese in a saucepan over very low heat. Add cream and 
Worcestershire sauce and mix well. Remove from hea t and add 
shrimp, mayonnaise, and grated onion. Spread on toasted bread 
cut in squa res, diamonds, or rectangles and brown under the 
broiler. Serve at once topped with small pieces of p imento if 
desired. Makes enough for about 2 dozen small sandwiches. 
Hot appetize1· cheese tray "rates" with any party crowd 
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KNOW 
YOUR 
CHEESE 
THE IOWA HOMEMAKER 
Cheese 
VERY HARD 
American or 
Cheddar 
Parmesan 
Provolone 
Romano 
Sapsage 
Swiss or 
Emmenthaler 
SEMI-HARD 
Blue or Bleu 
Brick 
Edam 
Gorgonzola 
Gouda 
Gruyere 
Munster or 
Muenster 
Roquefort 
SOFT 
Bel Paese 
Brie 
Camembert 
Liederkranz 
Limburger 
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Appearance 
pale yellow or 
orange 
yellow, granular 
light yellow with tan 
surface, pear shaped 
very light yellow 
greenish-black surfa 
light green 1to sage 
corn-shaped 
light yellow, grayish-
brown rind, large 
gas holes 
ce 
' 
White with blue mold 
yellow-brown surfac c 
creamy yellow, yellow-
ish-brown on surface 
creamy yellow, red bal 1-
shaped 
light yellow & blue-
green veins 
yellow, red coating 
light yellow 
creamy white; tan 
surface 
white with blue-green 
mold, yellowish-brow n 
rind 
light yellow 
yellow with white or 
yellow surface 
creamy yellow, grayish-
white surface 
yellowish tan; grayish-
white rind 
creamy yellow, grayish-
brown surface 
Flavor 
mild to sharp 
sharp 
mellow 
piquant, salty 
pungent, 
herb-like 
nutlike, sweet 
mild, pungent 
mild, pungent 
mild, nut-like 
salty 
salty and tangy 
similar to Edam 
mild, somewhat 
sweet 
mildly aromatic 
piquant 
·---· 
mild, slightly 
sweet 
pungent, 
aromatic 
strong, subtly 
bitter 
pungent, 
aromatic 
stronger ·than 
Liederkranz 
Origin 
England 
Italy 
Italy 
Italy 
Switzerland 
Switzer land 
France 
u.s. 
Holland 
Switzerland 
Holland 
Switzerland 
Germany 
France 
I 
Italy 
U.S. 
France 
U.S. 
Belgium 
Main Uses 
sandwiches and 
cooked foods 
table cheese, and 
grated for seasoning 
·table cheese 
table cheese, and 
grated for seasoning 
grated for seasoning 
sandwiches, salads, 
cooked foods 
dessert, salad 
dressing and spread 
on meat 
eaten sliced, grated 
for seasoning 
dessert 
dessert alone or 
with fruit 
dessert 
dessert, alone or 
with fruit 
table cheeses & 
sandwiches 
dessert, salads, 
meat 
dessert 
dessert 
dessert 
dessert 
heavy midnight 
snack 
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